Introduction
Epidemiological studies have shown that diets rich in saturated fatty acids (SFA) and cholesterol increase the risk of coronary heart disease [1] . Furthermore, numerous studies have reported that polyunsaturated fatty acids (PUFA) cause a greater hypocholesterolemic effect and are less atherogenic than SFA [13, 19, 28] . Abstract: To compare the atherogenecity of different fats and oils, a total of forty, 40-dayold male Japanese quails were fed one of the following diets for three months: basal diet (control), a diet-containing 15% corn oil (CO) and 2% cholesterol (CH), a diet-containing 15% oleic acid (OL) and 2% CH, a diet-containing 15% perilla oil (PE) and 2% CH, a dietcontaining 15% primrose oil (PR) and 2% CH. A higher plasma cholesterol concentration was found in the birds in the CO and OL groups, whereas the PE and PR groups showed a much lower level of plasma cholesterol than the CO and OL groups. In proportion to the increased plasma cholesterol, both CO and OL groups showed narrowing of the lumen of the ascending aorta and its large branches due to marked lipid-rich intimal thickening. Ultrastructural changes in the ascending aorta and its large branches were correlated with the degree of intimal thickening. The major foam cell types were macrophages and fibroblastic cells. The PE and PR groups showed the fewest lipid-rich intimal thickening lesions in their ascending aorta and its large branches. These findings suggest that the alpha-linolenic acid contained in perilla oil is less atherogenic than oleic and linoleic acid, and gamma-linolenic acid contained in primrose oil has a tendency to decrease the plasma lipid level. Key words: atherogenecity, Japanese quail, perilla oil, primrose oil (Received 17 April 1995 / Accepted 12 September 1995 According to some authors monounsaturated fatty acids (MUFA) have no effect on lowering plasma lipids [10] . It was also reported that MUFA elevated plasma lipids in human [2] . On the other hand, human plasma lipids were decreased by MUFA-rich diets on some occasions [6] . Thus the role of MUFA is still debatable. PUFA such as linoleic, alpha-linolenic and arachidonic acids are considered to be essential for
